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Quality standards for four types of cream-type pies and food-grade
gelatin were adopted but later, for various reasons, were withdrawn.
However, FDA stated its intention to promulgate microbiological
quality standards for other foods. Subsequently, due to lack of "suf-
ficient resources to promulgate and enforce additional microbio-
logical quality standard regulations," the agency stated its intention
to "issue microbiological quality standards as recommendations or
regulations as appropriate" and encouraged voluntary adoption by
industry and state authorities of standards developed and recom-
mended by the agency. Accordingly, standards for three seafood
products (frozen fish sticks, fish cakes, and crab cakes) were rec-
ommended for adoption. The standards were based upon the results
of national surveys of products obtained at retail outlets. At least
47 such product surveys have been made. However, to date no
additional recommendations of microbiological quality standards have
been issued. For further discussion of FDA's program for microbio-
logical quality standards see Chapter 2.

Recently, FDA proposed microbiological defect action levels (pre-
sumably standards) for raw breaded shrimp (FDA, 1983). Comments
on the proposal were invited. The criteria are based on the results
of surveys at the plant level of 31 breaded-shrimp processors. Thus,
the approach to the development of the microbiological defect levels
was quite different from that used for the microbiological quality
standards.

In retrospect, the turbulent history of FDA's attempt to promulgate
microbiological quality standards leads to the conclusion that the
effort has fallen far short of success. As for the proposed micro-
biological defect action levels, any conclusion as to success or failure
is premature at this time.

In any event, the approach taken by FDA to expand its use of micro-
biological criteria was unilaterally conceived and pursued. In the early
planning stages for the development of microbiological criteria there was
little input from the various segments of industry, other federal agencies,
state and municipal agencies, or others having a vital interest in any such
undertaking. Had the agency enlisted these groups in the early planning
stages in a coordinated effort, it is likely that needs for criteria would
have been clearly delineated and justified and that chances for emergence
of a successful program for an expansion of FDA's use of microbiological
criteria for food would have been greatly enhanced.

There are excellent examples of successful multilateral programs that
have been established in response to national needs relative to food safety.